The discovery of an acylated steryl glucoside in plant tissue in 1964 (13) raised the number of known forms of sterols in plants to four. These are the free sterols, sterol esters, steryl glycosides, and acylated steryl glycosides. Kiribuchi et al. (12) analyzed the sterol content of soybean and found that sterol ester was present in very small amount and that the sterol was mostly in the form of steryl glucoside and acylated steryl glycoside. The most reliable quantitative analyses of the different forms of sterols in plant tissue are those of Galliard (4, 5) . He has found that 9.1 % of the total lipid of potato tubers is sterol in the four forms mentioned above: 0.6% free sterol, 0.1% sterol esters, 2.0%o steryl glucoside, and 6.4% acylated steryl glucoside (4). In the case of postclimacteric apples 29.2% of the total lipid was sterol derivatives: 20.1% free sterol, 2.1 % sterol esters, 5.4% steryl glucoside, and 1.6 % acylated steryl glucoside (5). Several recent papers have examined the biosynthesis of steryl glucoside and acylated steryl glucoside (3, 9, 10, 14); however, there has been no indication of the physiological function of these sterols and derivatives. Grunwald (8) has made an approach to this problem by studying the effect of added sterols on the efflux of betacyanin from red beet discs.
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The polyene antibiotic filipin, isolated from Streptomyces filipinensis, has been shown to antagonize fungal spore germination and growth (6, 7) . A tentative structure has been proposed for filipin showing it to be a 35 C pentaene (1); however, it now appears that filipin is a complex of at least four components (15) . The effect on growth can be prevented and reversed by addition of cholesterol to the medium (6, 7) . Work with model membrane systems of lipid monolayers and bilayers has shown that the artificial membranes are affected by filipin only when cholesterol has been previously incorportited into the membrane (2, 11 At intervals 3.0-ml samples of the reaction mixture were withdrawn with a pipette and transferred to a spectrophotometer cuvette. The absorbance spectrum was measured with a Bausch and Lomb 505 recording spectrophotometer. In the case of potato the spectral range covered was 220 to 400 nm, and in the case of red beet discs, 220 to 600 nm. After the measurement of the absorbance spectrum, the sample was returned to the reaction vessel, and the incubation was continued. Figure 1 also shows the reduction in the 355 nm absorbance during the course of the experiment. This reduction is probably due to the penetration of the filipin into the tissue slices, but the rapid initial rate and slower subsequent rate suggest that at least two processes are involved. It is not possible at the moment to say whether these processes involve adsorption, absorption, or degradation of filipin. Figure 2 shows the efflux of materials from red beet discs (Beta vulgaris) as stimulated by filipin. The efflux of material absorbing at 260 m,u and the reduction in absorbance at 355 nm are shown as in Figure 1 . In addition, the efflux of betacyanin as measured at 530 nm is also plotted. It is to be noted in these cases that there is a lag period before the filipin-elicited efflux, and that the lag peri- 
